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COMPARISON BETWEEN PROTON TRANSFER REACTION MASS SPECTROMETRY
State University of Ponta Grossa. Av. Carlos Cavalcanti, 4748, Ponta Grossa, 10 Brazil. E-mail: granatod@gmail.com or dgranato@uepg.br products. As coffee has a considerable high price in the international market, especially 52 organic coffee, this commodity needs to be constantly analyzed for authenticity tracing its 53 origin is an important task (Granato, Carrapeiro, Fogliano, & van Ruth, 2016) . A method 54 for a rapid and/or accurate determination of authenticity of coffee would be of help for 55 producers and importers alike. For instance, the assessment of its odor components has 56 been successfully used for that purpose (Özdestan et al., 2013; Yener et al., 2015; Colzi et 57 al., 2017) .
58
Among the analytical methods used to evaluate the quality traits of ground coffee,
59
proton-transfer reaction mass spectrometry (PTR-MS) and near infrared spectroscopy
60
(NIRS) emerge (Bertone et al., 2016; Danezis et al., 2016) . The advantage of PTR-MS
61
and NIRS over chromatographic techniques (i.e., GC-MS or GC-FID) is that they are 62 nondestructive techniques that do not require extensive sample preparation, thus multiple 63 items may be assessed in a workday. Moreover, both techniques are highly sensitive and,
64
therefore, represent suitable alternatives to trace a product's authenticity, typicality, and 65 geographical origin (de Toledo et al., 2017; Correia et al., 2018 
217
Similarly to what was observed for PTR-MS, NIRS data showed it is not so easy to 218 differentiate the farming systems ( Figure 2A ). Indeed, CONV coffee has a higher intensity 219 in the range 800 -1100 nm, which may be related to the degree of roasting (Maillard and 220 caramelization reactions) at high temperatures. Similarly, ORG coffee presented a higher 221 absorbance in the 1400-1600 nm range, which might be related to the presence of 222 carbohydrates. The region between 1200 and 1450 nm was already shown to be related to Brasil.
functional properties of purple grape juices: A review. 
411
Proton transfer reaction mass spectrometry: on-line trace gas analysis at the ppb level. Yener, S., Romano, A., Cappellin, L., Granitto, P. M., Aprea, E., Navarini, L., Märk, T. D., present the sensitivity (%) of the particular class or group (i.e. number of class member correctly predicted / total number of class members). Table   Table 2 : Classification rate for the discrimination of farming systems and producing regions of Brazilian coffee using NIRS data. 
